This study examined the taste, nutritional and functional characterizations of commercial seasoned sea squirt Halocynthia roretzi (CSS). Total taste values of CSS ranged from 7.6 to 69.5 and the major free amino acids were glutamic acid and aspartic acid. Total contents of amino acids in CSS ranged from 5.91 to 7.59 g/100 g and the major amino acids were also glutamic acid and aspartic acid. When taking 100 g of CSS, the minerals that could be expected to have functional health effects (minerals whose levels were above 10% of the recommended daily requirements) were P, Mg and Fe. Other minerals were also present in non-negligible quantities. In terms of the functional properties of CSS, ACE inhibitory activity was 21.2-37.1%, antioxidative activity was 55.4-90.4%, xanthine oxidase inhibitory activity was 52.9-76.6% and α-glucosidase inhibitory activity was 0-32%. Antimicrobial activity against Vibrio parahaemolyticus was not detected, but activity against Staphylococcus aureus, groups such as KB, GG, CY, DN, HC and KH, and against Escherichia coli groups such as SF, WD, KB and GG, was detected.
서 론 (Halocynthia roretzi)
, (Kim, 2001) . , , . 5-24 , 6-20 m , 1 10 mm, 2 10 cm , 3 18 cm . , (Lee et al., 1993b) . , cynthiol (Watanabe et al., 1985) , . (Lee and Oh, 2002) .
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재료 및 방법
시판 조미 멍게 및 항균성 측정을 위한 미생물
, 500-1,000 kg , 7,900-52,900 . initial name sample code Table 1  .   ,  SF  ,  ,  , WD  ,  ,  ,  ,  , KB  ,  ,  ,  ,  , GG  ,  , CY  ,  ,  ,  monosodium glutamate (MSG)  , HC  ,  ,  ,  .  MSG , KH  ,  ,  , 
1 (Staphylococcus aureus) 2 (Escherichia coli, Vibrio parahaemolyticus) , , Table 2 .
맛 특성 Kato et al. (1989) taste threshold Cha et al. (1999) . . Tsutagawa et al. (1994) . inductively coupled plasma spectrophotometer (ICP, Atomscan 25, TJA) , .
영양 특성

건강 기능성 및 항균 활성
angiotensin-I converting enzyme (ACE) , 2,2-diphenyl-1-picryl-hydrazyl (DPPH) radical , alpha-glucosidase , xanthin oxidase , . taurine Cha et al. (2002) . , taurine (4 ) 100 g 6 (v/w) 6 (Eyela N-1000, Rikakika Co., Japan) 10 (v/w) , . ACE ACE Horiuchi et al. (1982) Zorbax 300SB . 8 DN 1,127.5 mg/100 g , GG (939.6 mg/100 g), KH (832.7 mg/100 g), KB (754.9 mg/100 g), HC (607.7 mg/100 g), WD (542.3 mg/100 g) SF (433.2 mg/100 g)
, CY 127.9 mg/100 g . , DN 
영양 특성
7.1-9.1%, 3.5-6.3%
, .
8 Table 5  . tryptophan 17 . WD 7.59 g/100 g , KH (7.58 g/100 g), SF (7.37 g/100 g), CY (6.75 g/100 g), GG (6.68 g/100 g), DN (6.39 g/100 g) KB (5.97 g/100 g) , HC 5.91 g/100 g . , MSG
. ( 9% ) aspartic acid glutamic acid . lysine threonine (Yoon et al., 2010 ) lysine 336.6-600.5 mg/100 g 5.7-8.1 %, threonine 267.9-395.7 g/100 g 4.5-5.2% . , . , , , Table 6 . 22.3-55.1 mg/100 g 72.0-134.8 mg/100 g, 135.8-252.2 mg/100 g, 35.9-84.5 mg/100 g, , 1.1-4.5 mg/100 g , .
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